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            Please Read 

1. Pre-register by calling Angie 

Torres Catania at  787-221-0785. 

3.  RESERVE SOON no later than 

January 11, 2023. 

 

Where:  Elks Lodge #2166  

       1395 N Federal Highway, Boca Raton 

Time:  6:30PM to 9:00pm  

Guests:  FAU Italian Club 

Menu:  Please bring your favorite dish or des

  sert to share. Call Angie.  

 

Cocktails, beer, and wine available for   purchase.  

 Please remember to tip your server! 

 

The FAU Italian Club will return to enjoy our fa-

vorite Italian dishes and stories once again. We 

will meet our scholarship re-

cipient, the Grand Lodge of 

Florida President and Offic-

ers will present  a scholar-

4thAnnual Potluck Dinner  

Traditional Nonne Night  

with FAU Italian Club Returns 



 

Officers 
President:   Edmondo Catania 508-294-7979 
Vice President:                  Joan D’Amato, Membership –561-414-1825 
Financial Secretary:  Larry Danza 
Treasurer:   Ginny DeMattei 
Imed. Past President:  Joan D’Amato 
Recording Secretary:   
Orator/Past State Pres.:  Edward Mottola 
Chaplain:   Father Adam Forno  
Trustees:                 Justin Appi,   Joe D’Amato,   
                                                Ann Elisa Chiariano      Lydia Marini,  
   Nick Cantore, Eva Mottola,   
                                 Wendy Corso Ruud, Anthony Yazzetti 
State Deputy:                  Greg Esposito 
Italian Cultural Historian:  Joan D’Amato,  Ed Mottola 
 
 

Committees   
Events:    Joan D’Amato, Tony Yazzetti 
Newsletter:   Ed Catania, Raffaele Gueli 
Scholarship/Membership: Ed Mottola Jr. 
Cookbook & Calendars:  Ed Mottola Jr. 
House:    Marjorie Miller  
Sunshine:   Angie Torres  
501C3 Fundraising:  Nick Cantore, Ed Catania 
Website:   Justin Appi /Ed Catania 
 
Bonanno Officers in the Grand Lodge of Florida 
First Vice President:  Joe Dente 
Second Vice President:  Nick Cantore 
State Trustee-Region VII Edmondo Catania 
 
Honorary Members      
Don and Angie Seta  -  Millie Gasperoni 

  

Order Sons and Daughters of Italy in America                

Sgt. Frederick M. Bonanno Lodge #2549  

 

  

  

 

Cari fratelli e sorelle,   
 
   Un interessante inizio 2023 è in programma per i 
nostri soci e, come sempre,, vorremmo le vostre idee e 
suggerimenti. Dopo tutto questo è il vostro lodge e 
non possiamo pensare a tutti. 
   Dopo otto anni e molte discussioni, stiamo 
aggiungendo un modesto aumento alle nostre quote. 
Non vediamo l'ora che tutti tornino e partecipino. Se, 
tuttavia, la situazione economica ha messo alcuni di 
voi in difficoltà, vi prego di chiamarmi, direttamente, 
per discutere, poiché siamo qui per aiutarvi. Ricordate 
che prima di tutto siamo una famiglia!  
   Non ho molti dettagli, ma la vendita di Elks sta 
andando a buon fine e la mia ultima conversazione 
con Vincent Como sembra che saremo qui fino alla 
fine di maggio 2023, fino a quando non verrà trovata 
una nuova struttura. Vince e gli Elks sono stati dei 
padroni di casa fantastici e non vediamo l'ora di 
continuare la nostra relazione. 
   Infine, auguriamo a tutti un Natale e un Felice Anno 
Nuovo sani e sicuri e non vediamo l'ora di vedervi 
tutti il 12 gennaio 2023 
   Come direbbero sempre i miei due mentori preferiti: 
"Sempre Avanti". 
 
  

Order Sons and Daughters of Italy in America                

Sgt. Frederick M. Bonanno Lodge #2549 

Dear Brothers and Sisters,   
 
   An interesting early 2023 is being planned for our 
members and as always, we would like your ideas and 
suggestions. After all this is your lodge and we cannot 
think of everyone. 
   After eight years and much deliberation, we are add-
ing a modest increase to our dues. We are looking for-
ward to everyone returning and participating. If, how-
ever, the economic situation has put some of you in a 
bind, please call me, directly, to discuss, as we are 
here to help. Remember, we are family first!  
   I do not have many details, but the Elks sale is going 
through and my last conversation with Vincent Como 
looks like we will be here through the end of May 
2023, until a new facility is found. Vince and the Elks 
have been great hosts and we look forward to continu-
ing our relationship. 
   Finally, we wish everyone a safe, healthy Christmas 
and Happy New Year and look forward to seeing you 
all on January 12, 2023 
   As my two favorite mentors would always say: 
“Sempre Avanti.” 



 

L 
a Befana vien di notte con le 
scarpe tutte rotte, col vestito 
alla romana viva viva La Be-
fana!  (The Befana comes at 

night with her shoes all broken, with 
the Roman dress long live La Befana! ) 
 
The Christmas season in Italy is one 
that begins with the Novena eight days 
before Christmas and lasts until the 
Feast of the Epiphany on January 6th. 
Traditionally it is a spir-
itual event and not so 
much a secular event 
of gifting and gift ex-
change…except with 
the arrival of ‘La Befana.’ 
 
It is not that Italian 
children do not know of 
Santa or ‘Babbo Na-
tale’ (they do receive 
small, useful gifts for 
Christmas) but, in 
many regions of Ita-
ly, the exchange of gifts awaits the 
coming of La Befana on January 6th. 
That night, before going to bed, Italian 
children hang their socks along the 
chimney hoping La Befana will fill 
them with sweets and other treats. For 
children who were naughty, La Be-
fana leaves hard black candy called 
carbone (charcoal), as a reminder to 
do better. In exchange, a glass of Grap-
pa Liquor, and bread and cheese is of-
fered to warm the chilled bones of La 

Befana and to help her on her way. 
Tradition has it that La Befana, an old 
woman of modest means, lived in a 
shack at the time of the birth of Jesus 
Christ. One night, The Three Magi, on 
their way to find the Christ child, 
stopped to ask for directions to Beth-
lehem and for food and shelter. Having 
provided their needs, the Magi 
thanked the old woman and invited 
her to join them in search of the baby 

Jesus. La Befana begged off, saying 
she could not leave her home. 

 
Later that night, while 

asleep, La Befana was 
awoken by an unu-
sually bright light. 

Startled and afraid, 
she took it as a sign to fol-

low the Magi in search of the 
Christ Child. Unfortunately, La 
Befana lost her way, failing to 
find the Wise Men or the man-

ger. 
 
And so, the story continues: Each year 
on January 5th (the eve of the Feast of 
the Epiphany), La Befana resumes her 
search of the Christ Child. As she trav-
els from house to house, she drops off 
treats to sleeping children in hopes 
that the baby Jesus might also be with 
them. 

La Befana, An Italian Christmas Tradition  



 

 

 

 

 

 

 

 

  

  

 
Sons and Daughters of Italy—Sgt Bonanno Cruise 

Sailing:  7 nights, January 29– February 5, 2023  
 

Lodge Members, Family and Friends are invited to join us for a  

fun-filled week to the Caribbean!   Reserve your cabin now! 

 

 Don’t Miss the Boat! Pricing on cabins begin at $975.00 based 

on availability. Rates are per person  based on double occupan-

cy. Single and Suites rates on request. 

 

 Various perks apply. 

 

  For more information and reservations please call Judith Virga

-Roveto at TravelGroup International 561-447-0750 Ext 102 or 

      Email: Judith@Travelgroupint.com   

 
 Our cruise will benefit Sgt Bonanno charities and scholarships 

including : Autism, Cancer, Cooley's Anemia, Alzheimer's, Vet-

erans programs and Scholarships.  
 

  

Itinerary 
From Miami 

 
5 PORTS OF CALL 

Miami,Florida 
Puerto Plata, 
St. Thomas 

Tortola 
Great Stirrup Cay 

 
Visit Norwegian’s 

links online to explore 
the ship to see  all the 

fun things to do. Go to:  
 www.NCL.com   

 

mailto:Judith@Travelgroupint.com
http://www.ncl.com/


 

 
 

 

Where:   Boca Black Box 

              822 Glades Road. Boca Raton , Fl 

Time: 7:00PM 

Cost : $35.00 

 

1. Please call our Lynn Pascarelli  to Pre-register by 

calling  Lynn at 203-641-4679. 

2. Then either pay by Zelle to SgtBonanno@yahoo.com to confirm your reservation. 

                                    or 

3. Make check to the Sgt Bonanno Lodge, then mail to Lynn Pascarelli at 8239  

Summerbreeze Lane, Boca Raton, Fl 33496,  

                              MUST RESERVE by January 4, 2023.  

 

 

The Comedy and Magic  

of  Harry Maurer 



 

DELRAY PLAYHOUSE  
SAT FEB 25, 2023 

1:45 pm 
 

$35 members  
$40 non members  

 
20 tickets are available 

 

1. Pre-register by calling  Joan 

D’Amato at 561-414-1825 first. 

2. Then either pay by Zelle to sgtbonan-

no@yahoo.com to confirm your res-

ervation. 

                                    or 

3. Pay by check to the Sgt Bonanno 

Lodge, then mail to Joan D”Amato 

at 8191m Bellafiore Way, Boynton 

Beach,, Fl 33472  promptly. 

4. RESERVE SOON!.  

 



 

 



 

Mark your Calendar! ELKS Lodge (See Events) 

 January 12, 2023  4th Annual Nonne Night 

 February 9, 2023  Member Appreciation 

 February 11, 2023  Bocce Key Largo 

 February 18, 2023  Bingo 

 February 25, 2023  Italian Bred– Delray Playhouse 

 March 9, 2023    8th Annual Pasta Night  

 March  TBD                 Raisin Cane Bus Tour (All Day) 

 April 13, 2023    8th Annual Porchetta Night 

 May,11, 2023       8th Mozzarella Night and Karaoke 

 

We will be planning  different venues  in our enjoyment this summer 

and we would like your ideas and suggestion.  

 



 

If you wish to announce a special event, please send your Information to me no later than the 23rd of each month.  

Summer Lunches or Dinners or event Summer Lunches or Dinners or event 

 

 

 

  

 

 

11 8th annual Mozzarella Night  
TBD 

Summer Lunches or Dinners or event 

 9 8th  Annual Pasta Night 
TBD 

 13 8th annual Porchetta Night  

TBD 

12  4th Annual Nonne Night/ FAU Scholarship 
27          TBD 

9  Member Appreciation 
17 Night at the Races 



 

 

 

  

2   Cynthia Cerasoli 

4  Vivian Cardia 

4  John Caruso 

5  Loretta Talamo 

7  Felicia Serano 

16  Thom Sylvester 

31  David Villanucci 

“Jazz is the assassination, the murdering, 
the slaying of syncopation. I would even go 
so far as to confess that we are musical an-
archists.   
Nick la Rocca - Jazz Muscian 

 
 Chi Fa Da Sé,  

Fa Per Tre 
 

  Do It Yourself if  

You Want It Done Right 
  

 

 

“ He who doesn't fear death dies on-
ly once” 
Giovanni Falcone 

  

 

 

PUT YOUR AD HERE 

https://www.brainyquote.com/authors/giovanni-falcone-quotes


 

Commiunity Events  

Copy link for FAU 2023 Yearly Events 

https://www.fau.edu/artsandletters/concert-4-kindness/ 



 

    SGT BONANNO LODGE  SCHOLARSHIP  PROGRAM GUIDELINES 
 

Our Scholarship program for our Bonanno Members will begin January 1 annually.  

There has been some confusion this year, which we apologize. Please see guidelines. 

 

1.  Member must be in good standing. and a member for at least one year. 

2.  Applicant must be related to member and been selected in writing, to a College/Uni

 versity in writing, no later than March 31, submitted to the Membership chairperson. 

3.  We give two Scholarships per Year. If  more applicant’s apply, they will need to submit 

 an essay to be approved by our scholarship committee. 

4.   The applicant  must present the acceptance letter and information and we will forward 

 the fund to the administration  office listed on the letter. 

5.  Maximum scholarship $500 each. 

6.  Any questions, please call your President or Scholarship chair. 

    Get your Calendars for 2023   365 opportunities to win! 
 

Contact Ed Catania at 5082947979 for additional information. 

 

Dermatology & Surgery Of The Skin 

MOHS’ Skin Cancer Surgery  

 

Dr. Fischer offers a full range of medical and cosmetic services to enhance your health and appearance, including 

Mohs’ surgery for skin cancer treatment, laser removal of hair, broken blood vessels and age spots, and Botox and 

Restylane for reducing fine lines and wrinkles. Whatever your current needs, you will be treated respectfully and 

professionally by a caring doctor and staff dedicated to providing you excellence in treatment.  

Alan M. Fischer, M.D., P.A. 

West Boca Medical Center  - #320 



 

NEW ORLEANS ITALIAN HERITAGE long military campaigns. The muffuletta, there-
fore, has been appreciated for about eight hundred 
years. 
   When mass of Sicilians arrived in New Orleans, 
beginning in the late 1800s, the area near the 
French Market became known as "Little Palermo". 
Sicilian workers often bought bread, olives, cold 
cuts and cheeses for lunch, which they consumed 
standing or with a plate held on their legs. In 1906, 
Salvatore Lupo opened a central grocery store in 
front of the French Market, and decided that there 
had to be a more comfortable way to eat: so, he 
thought of a bread as big as a plate. I must admit 
that I knew little about New Orleans in terms of 
Italian heritage, and I did not know it existed an 
Italian community in New Orleans, dominated by 
people of Sicilian heritage.  
   It is reported that between 1870 and 1920 at 
least 300,000 Italians (primarily Sicilians) immi-
grated to the New Orleans area. These immigrants 
were hardworking  but they were not welcomed by 
New Orleans residents. The story of Nicola Sacco 
and Bartolomeo Vanzetti, the two Italian immi-
grant anarchists executed in Boston, is widely 
known. But extraordinarily little is known about a 
much more heinous and appalling execution, or 
should I say massacre, which took place in New 
Orleans. The March 14 1891 lynchings were the 
murders of 11 Italian Americans and immigrants 
in New Orleans by a mob for their alleged role in 
the murder of police chief David Hennessy after 
some of them had been acquitted at trial. New Or-
leans had direct 
steamship connec-
tions to Palermo 
and attracted a large 
number of Sicilians, 
many of whom 
were hired to work 
on Louisiana's sug-
arcane plantations. 

M 
y wife and I were visiting New Orle-
ans for the first time, at the end of 
our tour “Rhythm of the South”. The 
tour director decided to make a quick 

stop at the New Orleans cemetery as an unforget-
table part of the city's character. The above-ground 
tombs and mausoleums are crafted with care and 
are artfully arranged, giving the appearance of a 
mystical neighborhood for the souls who inhabit 
them. The Metairie Cemetery is the final resting 
place of Louis Prima. Because New Orleans sits so 
far below sea level, they “bury” the dead above 
ground in mausoleums and columbariums. Just 
rows and rows of large concrete blocks.  
   This peculiarity may be extraordinary for most 
Americans but not for Italian Americans. For us, 
born or living in Italy, it was a pointless excursion 
because all our cemeteries in Italy are built this 
way, above ground. The amazing factor was that 
nowhere in the USA you would find mausoleums 
and above-ground tombs unless there is a large 
Italian community.  
   Growing up in Sicily, it was common to buy an 
anise-seed  round bread roll to stuff with salame or 
mortadella. I miss its aroma. In our sicilian dialect, 
this round shaped bread roll was called muffuletta, 
an archaic sicilian word which is no longer used, 
until we visited New Orleans, when I heard this 
outdated sicilian word. It stuck a chord. If any of 
you have been there, I am sure you must have 
heard of muffuletta sandwich and you may not 
know its origin. That the Muffuletta was one of the 
most famous and appreciated sandwiches in west-
ern Sicily, it may be known. Less known, howev-
er, is the fact that in the United States, in New Or-
leans, it is still a real icon of taste, and its con-
sumption is widespread. The merit, of course, is of 
a Sicilian and his resourcefulness. This focaccia is 
seasoned in the most delicious ways and has an 
ancient tradition. It seems that the term 
"muffuletta" derives from the Saxon term muffin, 
that is, scone. In fact, it would have been the sol-
diers of Emperor Frederick II who "imported" into 
Sicily the habit of flavoring bread with seeds of 
"cumin of the meadows", also known as "false an-
ise". It was flavored to preserve it better during 



 

Sgt Bonanno  

Tavern Kyma 

Christmas  

Party  

2022 



 

 

 

PUT YOUR AD HERE 



 

 

When was the last time your investment portfolio got a checkup? 



 



 

Please Take Note 
If you find mistakes in our publication, PLEASE con-
sider they are there for a purpose and remember 
that we publish something for everyone, because 
some people are always looking for misteaks!   EC 
 

The Floridian 
To enjoy our Grand Lodge newsletter, please go  
online to www.osiaflboca.org 
 

Advertise in our newsletter for 12 
months!  

Business card:  $50 
Half Page:    $75 
Full Page:   $125 
ADD TO WEBSITE $50.00 ADDITIONAL 
 

Annual Dues for 2023 
Paid the first of every year 
Individual: $55.00  
Couple: $100.00,  
Social: $55.00 
 

Italian American Magazine 
By now all lodge members should have received the 
summer issue of our Italian magazine. Please contact 
Ed Mottola should you haven’t received the maga-
zine. 

Lodge Information 
 Our Board Meeting will be the first Wednesday of 
every month at 10AM on Zoom Format. 
Lodge Meeting at 6:30 PM on second Thursday of 
every month. We will begin meeting at the Elks of 
Boca every second Thursday beginning October 14, 
2021.  

 Members 
If anyone has a child or grandchild planning on at-
tending College and would like to help, Bonanno has 
available, every year, one $500 scholarship, which 
will be sent directly to the College of their choice. 
Please talk to us for more information. Caveat: You 
must be a paid in-full member in good standing! 

 Past Lodge Presidents 
Joan D’Amato 

Edmondo Catania (4yrs) 
J. Nick Cantore 
Marie Ruggiero 
Ed Mottola, Jr. 
Peter Ocello 

Steve Petrarca 
John Polli 

William Santangelo 
Peter Vallone 

Frank Benedetto 
Carlo Boniello 
John Boniello 

Rosemary Boniello 
 
 

Don and Angie Seta foundation 
To award scholarship to family of members based on  
merit and financial situation. Members must be mem-

bers in good standing. 

 
 

 Lodge Meeting Rules 

Please be courteous and respond to our 
events in a timely manner. Most events have 
cut off dates.  We can not plan an event un-

less we have an accurate number of members who will 
attend. 
  
 Please sign our attendance book before entering meet-
ing.  Each person on separate line. This way we get ac-
curate head count. 
  
Please be ready either with cash or check made out to 
Bonanno Lodge If the event calls for it.  (some mem-
bers did not pay last month). 
  
 Lastly, as a courtesy, the Elks of Boca Raton will be 
opening the bar on the night of our meetings for our 
members pleasure, please be sure to tip the bartender 
as you would in any other bar. 


